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INSPECTIONS REN] TYP HAD NSPECTION DATE ESTABLISHME! AME
[Regular v 7 i 10 + 30 /2018 Denny's Micronesia Mall
Folluw-up TIME IN TIME OUT |PERMIT HOLDER
fComplaint | o TING 9:30 am ||z -2°¢M |Denny's of Guam, Inc.
Ilnvesﬂgaﬂon A SANITARY PERMIT NO. LOCATION (Address)
[other. 180001066 Lot 5047-1-2; Route 16 Micronesian Mall, Dededo
ESTA PE AREA TELEPHONE [No. of E&isk Factorfintervention Violations 1 RIS ORY
Restaurant 1 637-1802 [No. of Repeat Risk Faclor/Intervention Violations i 3
D ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS |
Circle or mark X" designatsd compliance (IN, OUT, N/O, NJA) for each numbered item. Mark "X" in appropsiate box for COS and/or R.
IN = In compiiance OUT = Not in complance N/O = Not observed NJA = Not g icable COS-Coanathed ; paction R = Repoat violaon  PTS = Demerit points
Compliance [CO5 “ 3 ~JCo8 K (P15
""'"!'-' I Hllliuus Food [TCE Food|
5 | [TE N OUT_NA_ Be[Proper cooking me and tempessiures 6 |
17 |IN_OUT NA_{Mp|Proper reheating procedures for hot holding 6 |
1€ Pwmmmmm 6|
6| [19 Properhoiholﬂingtnnwﬂuras B
B | 0 [N oM Proper cokd holding temperatures X 6
1 | OUT N/A HiOJProper date marking and disposition [
6 Consumer Advisory
=
Consumer Advisory provided for raw or
n }N Mx undercooked foods 6
6 H 2 : opL ns
23 Im T X o;xlizad ‘oods used; prohibited foods not 8
Chemical
= 24 IKOUT N/A Food additives: approved and properly used 6
=
e 6
6
Comphiance with variance, specialized
26 I'" out B¢ and HACCP plan &
? Risk factors are Improper practices or procedures identified as the most
prevalent contributing factors of foodbome iliness or Injury. Public Health
6 inlerventions ara control measures to prevent foodbome iliness or injury.

S0

SO0D RETAT

PRACTICES

1
Utensils, equipment and linens: property stored, dried,

2 4 handied 1
Variance obtained for speciaiizad processing methods 1| (42 s se/single-service arlicles: property stored, used 1
Fﬁ ? Control 1

30 Proper cocling methods used; adequate equipment for 1
44 1

E lant food property cooked for hot holding 1
32 thawing methods used 1 45 1
33 prowided and accurate 1 46 1

on
Food labeled; original container i I 1 [ 1 47 Hot & cold water avallable, adequate pressure 2
on of Food nation 48 Plumbing instalad; proper backflow devices 2
L Ilnsecu. rodents, and animals not presant 21 48 ISm!u and waslewater property disposad 2
36 preverint thuing fnd pepention, sioge & 1 50 Tollet facilities: properly consiructed, supplied, & cleanad 2
(37 Personal cleaniiness 1| [[51 | [|Garvageifuse properly disposed: faciilias maintained 2
38 Wiping cloths: properly used and stored 1] (32 memw maintained, and dean '
(39 Washing fruls and vegsiables L 53 Adequats ventilation and lighting: tod areas use
| have :gﬁ and uﬁerstaﬁ the above vhlaﬁnn(s an Doouments and Placard
| am aware of the corective measures that shall be taken. 54 | [Sanitary Permil, Health Centificates valid and p and posted | { |NA
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JESTABLISHMENT NAME LOCATION (Address)

Denny's Micronesia Mall Lot 5047-1-2; Route 16 Micronesia Mall, Dededo

INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER

10 s 30 ;2018 180001066 Denny's of Guam

TEMPERATURE OBSERVATIONS
Item/Location Temperature (* F) em/Location Temperature {° F)

Beef/chiller closest to walk-in freezer 28.5 Chicken/chiller drawer 35.5
Steak/chiller ciosest to walk-in freezer 41.5 Tocino/large chiller 41.5
Chicken/chiller closest to walk-in freezer 37.5 Poriuguese sausage/large chiller 41.5
Fish/chiller closest to walk-in freezer 45.0 Com beefflarge chiller 4.5
Steak/chiller closest to walk-in freezer 49.0 Meatioaf/large chiller 42.5
Chicken/chlller 60.5 Beef/large chiller 34.0
Tuna mix/chiller 61.5 Chicken/large chiller 29.
Shrimp/chiller 57.0 Rice/rice cooker 160.5
Raw shelled egg/large chiller 42.5 Beef stew/warmer 187.0
Longanisaflarge chilier 41.0 Steak/chiller drawer !

ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS o bae
Violations cited in this report must be corrected within the time frames Indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Codoe.

A regular inspection was conducted based on complaint No. 18-147A regarding "either
under arm or pubescent hair with follicle” in food. No evidence to support the complaint
was observed during the time of inspection.
Previous inspection conducted on 9/14/2017 (8/A).
The following violations were observed.
13 |Food items such as chicken not properly protected in chiller. 10/4 &

All food shall be properly covered and stored to prevent cross-contamination.

20 |[Multiple potentially hazard food (PHF)/ time and temperature control for safety (TCS) (0S

food such as shrimp, tuna mix, chicken, fish, and steak did not meet temperature

requirement for cold holding.

PHF/TCS food shall be maintained at internal temperature of 41F or below for cold

holding to limit pathogen growth.

(COS: shrimp, tuna mix, chicken, fish, and steak mentioned above were discarded by

staff)

\"/ﬂl‘i

44 |Seals on large chiller door in disrepair.

All chiller umts shall be ket in good repair to ensure the proper cold holding

Based on the inapection tod e tems listed an enth tons s [ed by the date specified by the Department. Failure to comply may result In
llmnodlauwspcmlon oﬂhu &nltaryPennltordowngrade. nseeklnnbnppealﬂumultouny noﬂu urlnspccuonﬂndlnuc,avnﬂnnnquutforhurlng must be
[submitied to the Director within the period of time estabilshed In the notics for gormection:

Person In Charge {Print am:l Sign)

Date:
N\ JFeovaerrink { mmm\ 10/30/18
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ESTABLISHMENT NAME LOCATION {Address) e
Denny's Micronesia Mall Lot 5047 -1-2; Route 16 Micronesian Mall Dededo, Guam
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
10 + 30 2018 180001066 Denny's Of Guam, Inc.
ITEM No. OBSERVATIONS AND CORRECTIVE ACTIONS ooyl

Violations cited in this report must be corrected within the time frames Indicated, or as stated in Sections 8-406.11 and
8-406.11 of the Guam Food Codoe.

temperatures are maintained.

Photos taken.

"A" placard #03009 updated.

PIC briefed on the above.

! i the | i olat H 1 i pariment. Fallure to comply may resuitin |
& Immediate sulpmlon of ﬂl! Snnftlry Pcrmlt or dnwnnrade. It snlllng to appul tho result of any noﬂcl or Inspoctlon findings, a written request for hearing must be
Iiad to the Director within the of time established In the notice for gorrections.

Person In Charge {Print and Sign) A T? 5 g.ﬁM }J Date; 10730118
DEH Inspector (Print and Sign) Date:
S GARCiA Fh4g) { Lr (TARASE B £———— 10/30/18




